


All food service establishments, or
FSE, in Greene County are required
to clean their grease traps at least
guarterly and notify the County that
such cleaning has been completed.

All FSE served by the Greene
County Sanitary Sewer System
must comply with the grease trap
cleaning requirement.

While this cleaning is required, it

is also a benefit to both your food
operation and to the County as a
whole. Clean grease traps prevent
sewer back-ups that can put
companies out of business for days.

Such backups can be costly to repair.

GREENE COUNTY
GREASE TRAP
REGULATIONS

"Grease traps of a design
approved by the Sanitary
Engineer shall be installed by
the property owner for every
sewer connection into which
food waste is discharged from
any business, commercial, or
institutional food service,
preparation, or disposal
operation. Grease traps shall be
cleaned every three (3) months

or as directed by the Director.

Proof of cleaning shall be
certified to the Director on
forms provided with the bill for
sewer service. Failure to install
or clean grease traps and
provide proper certification of
such cleaning will result in
suspension of sewer service
until compliance is achieved."

Some fats, oils, and grease (FOG)
hauling companies offer grease trap
cleaning services through the use of
enzymes. Grease traps are not
designed for the use of enzymes. This
practice is prohibited in the State of
Ohio, pursuant to Section 1003.3.2 of
the Ohio Plumbing Code.

"Food waste disposers. Where food
waste disposers connect to grease
interceptors, a solids interceptor shall
separate the discharge before
connecting to the grease interceptor.
Solids interceptors and grease
interceptors shall be sized and rated
for the discharge of the food waste
disposers. Emulsifiers, chemicals,
enzymes and bacteria shall not
discharge into the food waste
disposer.”



